Hygroscopic Characteristics of Peanut Components and Their Influence on Growth and Aflatoxin Production by Aspergillus parasiticus.
Sound inshell runner-type peanuts, manually damaged inshell peanuts, shells, sound kernels, deskinned kernels and skins were stored in separate flasks under an atmospheric relative humidity of 100% at 28°C. After 5 d, water was adsorbed at levels of 1.2, 1.7, 3.9, 0.9, 1.0 and 9.5 g/100 g dry material, respectively. Surface disinfected components were inoculated with conidiospores of Aspergillus parasiticus NRRL 2999 and incubated under the same conditions. The time required for visible growth of the fungus was 8, 6, 4, 12, 10 and 3 d, respectively. The time for appearance of the conidiospores was 14, 10, 6, 16, 13 and 6 d. After a 3-wk incubation period, aflatoxin levels in peanut components were 111.4, 159.1, 4.4, 58.7, 99.0 and 1.5 μg/g, respectively.